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CHAPTER  I 
NEED  FOR  VOCATIONAL  EDUCATION 

Ever  since  the  first  adult  began  to  pasa  on  ila 
knowledge  to  his  or  to  other  people's  children,  there  h'uj  been 
much  dincasslon  as  to  what  the  training  hoped  to  achieve. 
Primitive  man  taught  his  son  to  chip  an  arrowhead  as  a  technique 
to  be  employed  at  once  by  the  boy  in  hunting  or  in  self-defense, 
as  a  means  of  preparation  for  adulthood,  as  a  form  of  artistic 
express 'on,  as  a  step  in  the  training  for  leadcrnhlp,  or  is 
training  for  a  trade.   The  ends  were  to  be,  for  the  greater 
part,  utll:5tarlan  or  vocational.   All  of  these  objectives  have 
existed  fo'"  centuries,   "The  main  end  of  education  In  any 
single  pc^'iod  of  history  is  the  one  that  best  reflects  the 
needs  of  society  at  the  time.  ' 

Among  the  Greeks,  three  aims  of  education  seem  to 
hnve  been  predominant — the  attainnent  of  perfection,  the 
developnient  of  cultured  man,  and  the  preparation  for  citizen- 
ship. 

The  Romans  were  a  very  practical  people,  with  a 
genius  for  government,  law,  organization,  building  and 
mechanics.   Their  aims  were  mostly  social  and  preparatory. 
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Luclla  Cole  -  A  History  of  Education  (New  York:  Holt, 


Rineharl  and  Winston,  I962),  p.6l8. 
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with  limited  caltural  Intoroatc.   An  rciuc-itcd  man  held  public 

orricc  ind  took  an  ictlvo  part  In  public  life.   The  school 

yc-.ri;   wore  thought  of  .il;  a  preparatory  period,  durUiG  whloh 

a  I  oy  [;;()t  ready  to  play  h.1s  adult  I'ole. 

The  Homan  tr-adltlon  of  education.  .  .was  for  every 
f  ither  to  bring  up  hlc  own  sons  In  all  the  manly  arts  and 
to  g've  theiTi  rs  well  such  political  education  as  he  could. 
..'j  th  tnls  personal  coacilng  as  a  foundation,  the  yoc<nger 
|-enerat.1on  then  completed  the  p-^ocess  for  themselves   In 
iho  con.pulsor"  conr -deshlp  of  the  army,  b,.  frequent In^^ 
the  Forurn  and  b   takln;;;  part  In  the  public  gatherings  of 
the  electoral  assenibl  Ics.^ 

As  the  Romans  assln.llated  more  and  more  Ideas  from  the 

Grce'/.".,  the.-  began  to  r,tT'css  the  cultural  alms  of  eciucatlon. 

The  early  Christians  founded  schools  of  their  own  to 
educate  converts  and  the  cnlldren  of  conve?"'ts  Into  a  now 
concept  of  life.   Chrlstlari  education  had  two  close!  '-related 
objectives:  the  training  of  character  In  this  world  and  the 
ga'n'rr;,  of  lieaven  In  the  next. 

Dui'.ing  tho  Middle  Ages,  there  wei'e  some  strictly 
voc;-t '  on.-.l  schools  for  the  training  of  letter  writers,  cl'^rks, 
nota)'!es,  and  shorthand  writers.   As  trie  towns  recovered  from 
bar".  -  rlnn  Invasions,  the  trade  guilds  came  Into  belnf,  and 
rri  Lntalned  apprentice  schools  In  which  the  objective  was 
::trictl.v  vocational.   At  the  end  of  the  Middle  Ages,  a  few 
secu]"'-  schools  with  secular  teachers  were  estatllsaed  with 
aJmr  th'. t  were  largely  cultural.   The  vocational  and  cultural 
ol  Jectives  did  not,  therefore,  completely  dlsappeai*  during 
uhc  Mludle  Ages  but  they  were  over'-snadowed  by  the  rellglour; . 


^F.J^.Cowell  -  Cicero  and  the  Roman  Republic.  (Baltimore: 
V^i-u'n   Books,  106^1),  p.  310. 
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The  main  effect  of  the  Renaissance  upon  educational  alms 
v/ac  to  give  renewed  predominance  to  the  cultural  objective, 
Ren-ilssance  education  was  aristocratic  and  aimed  at  producing 
the  perfect  gentleman.   It  included  the  study  of  anclonty 
languages,  ancient  literature,  art,  and  history,  plus  the 
healthy  development  of  the  body. 

During  the  Reformation,  new  schools  were  founded  by  the 
Protestants  and  they  stressed  cultural  and  religious  objectives 
iVhl.le  the  content  of  education  remained  humanistic,  the  alms 
changed  from  the  self-development  and  perfectionist  Ideals  of 
the  Renaissance  to  the  religious  and  civic  alms  of  the 
Reformation,   The  object  of  education  was  the  preparation  for 
more  effective  service  In  church  and  state. 

During  the  seventeenth  and  eighteenth  centuries,  the 
ideals  of  education  turned  from  narrow,  religious  aims  to 
the  foriaation  of  character  and  preparation  for  adult 
partlcipntlon  in  the  life  of  the  times.   In  the  latter  half 
of  the  eighteenth  century,  the  Idea  of  education  as  the 
gradual  development  of  a  child's  abilities  became  dom.inant. 

I.   PURPOSE  OF  THE  FORM/^.L  SCHOOL 

Modern  education  retains  practically  all  the  objectives 
of  previous  centuries.   In  recent  decades,  the  cultural 
objectives  has  been  relatively  less  powerful  than  the 
vocational  one.   The  most  Important  aim  today,  however,  is 
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the  development  of  each  child  to  the  limit  of  his  capacities. 

In  the  middle  of  the  twentieth  century,  education  has 

become  a  problem  of  national  scope  because  of  the  rapid  change 

in  modern  science  and  technology  and  because  of  a  high  birth 

rate. 

One  modern  condition  of  great  moment  is  the  harnessing 
of  society  to  a  technolog,  ,  already  huge,  that  expands  at 
an  accelerating  pace.   Modern  man  is  clearly  in  a  second 
scientific  revolution.   The  first  revolution  centered  on 
the  steam  engine  and  the  spinning  machine,  and  put  machines 
in  place  of  muscle.   The  second  scientific  revolution 
(rccurlng  in  the  last   forty  years  and  especially  since 
I'i'i'i)    centers  on  atomic  energy,  automation,  computers,  and 
cnemlcal  materials.   It  greatly  magnifies  technically 
produced  energy,  changes  processing  methods,  alters  the 
materials  on  which  men  and  machines  work,  and  often 
substitutes  machines  for  human  thought  and  control. 
Although  we  have  been  sliding  into  a  technological  age 
on  the  basis  of  accumulated  techniques  produced  l;y  the 
first  scientific  revolution  we  are  now  in  for  technology 
with  a  vengeance.   Through  its  ramifying  effects--for 
example,  on  transportation,  communications,  and  the 
distribution  of  goods — technology  alters  nearly  all 
Institutions. 3 

This  dramatic  change  brought  about  by  technology  greatly 

affects  the  role  of  education  in  our  productive  society.   The 

demand  for  technicians  and  professional  experts  must  be  met 

b  our  educational  systems. 

A  recent  survey  by  the  U.S. Department  of  Labour  forecasts 
that,  by  1970,  that  nation  will  need  almost  twice  as  many 
physicists  and  biological  scientists,  more  than  twice  as 


3 
Burton  R.  Clark  -  Educating  the  Expert  Society, (San 

Francisco:  Chandler  Publishing  Company,  I962),  p.  2-3. 
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many  mathematicians  as  It  had  In  196^.   They  will  require 
63^  more  chemists;  67$^  more  engineers  and  supporting 
teciinlclans.^ 


II.   DEFINITION  OF  VOCATIONAL  EDUCATION 

A  definition  of  vocational  education  la  sometimes 

expressed  by  the  phrase  "to  educate  for  useful  employment". 

This  implies  an  economic  future  for  the  individual  which  will 

be  l<etter  than  what  he  might  have  had  without  vocational 

education.   Economic  Improvement  leads  toward  a  better 

standard  of  living  for  the  individual,  and  this  in  turn  becomes 

a  gain  for  society  as  a  whole.   Vocational  education  has, 

therefore,  been  thought  of  as  a  wise  business  Investment  both 

foi'  the  nation  and  for  the  individual. 

The  general  rationale  emphasizes  also  the  developrrient 
and  conservation  of  natural  I'esources,  the  prevent  Ion  of 
waste  of  human  I'lboui*,  and  the  defense  of  the  nation  as 
other  natural  products  of  vocational  education.^ 

The  present  vocational  education  program  fills  the  vocational 
needs  of  a  high  percentage  of  the  persons  who  enter  and  work 
in  the  labour  force. 

III.   NEED  FOR  VOCATIONAL  EDUCATION 

The  main  purpose  of  vocational  education  programs  at 
the  high  school  level  is  to  develop  skills  for  useful 


W.  R.  Cranston  -  "Man-Hour  Output  up  TOJb  But  Increase 
Seen  as  'Just  Ordinar;,  '  "^  Technical  and  Vocational  Education 
_Ij2  Canada,  7,  (Fall-Winter,  1965-b6)7~p."T?F: 

-^National  Society  for  the  Study  of  Education,  Vocational 
Educat J  on.  p.  5. 


employment.   Theae  progrnmn  relate  sc  loolwork  to  a  specific 
(  ccup-  tlcnnl  go.ll  but  Involve  more  thnn  educating  foi- 
ispeclflc  Job  akl]l3.   It  Involves  educating  for  a  family  of 
Dccupp  tlonc; . 

Vocntiona]  educntlon  Is  not  Intended  to  rcpl'^ce  general 
rcademic  education,  but  growf5  out  of  It,  supplementing  ^nd 
enhrnclng  It.   Vocntiona]  education  la  an  integral  part  of 
the  totnl  education  progrrm  and  requires  aptitude  thnt 
students  at  the  lov.'e.'3t  -academic  level  do  not  have.   Some 
Glow  le.'.rners,  for  example,  have  extreme  difficulty  in 
leneflttJn^:  from  regular  vocational  programs. 

More  than  ever  before,  and  for  an  ever  increasing 
proportion  of  tne  population,  vocational  competence  requires 
developed  capacities.   As  noted  by  Mr. Cranston  the  march  of 
tccanology  and  science  in  the  modern  society  progressively 
o  !  lir.ln:  tea  the  po.jitions  open  to  low-level  talents.    The 
m- n  able  to  uje  only  his  hands  is  at  a  growing  disadvantage 
rs  compared  with  the  man  who  can  also  use  his  head.   Today 
even  tno  3  imp] est  use  of  h-nds  is  coming  to  require  tae 
.'■.Imultancous  employment  of  the  mind. 

The  deve'opment  of  vocational  education  must  parallel 
our  economic  grov/ta.   Inclusion  of  vocational  education  into 


6 

W.  R.  Cranuton  -  cp.cit .  p.  310 


f 


c 


tnc  public  education  curriculum  wns  a  natural  outcome  of  the 
i^oala  of  education  for  all  the  children  of  all  tne  people  in 
T  democrncy .   The  cl'  im  of  vocatlon-'l  education  to  be 
considered  a  significant  portion  of  the  public  school 
currica]am  was  strengthened  by  developments  In  business, 
industry,  and  technolog.  .   The  Canadian  Vocation'^1  Act 
enabled  the  Federal  Government  to  supply  large  grnnts  for  the 
building  nnd  equipping  of  vocational  schools  and  for 
bursaries  to  the  teachers  needed  to  staff  these  schools. 

The  commonly  accepted  Justifications  for  new  or 
Improved  programs  of  vocational  education  are  based  on  the 
right  of  each  Individual  to  an  education  of  his  choice,  the 
responsibility  of  society  to  provide  such  instruction,  and 
the  effect  of  vocational  education  on  the  economic  strength 
of  trie  ncition. 

IV.   OBJECTIVES  OP  VOCATIONAL  EDUCATION 

Dr.  Ziol  lists  four  special  objectives  which  he  feels 
vocational  high  schools  and  technical  institutes  are 
particularly  well  suited  to  achieve.   These  are: 

1 .   To  prepare  graduates  for  occupational  competence 
in  a  clearly  Identified  occupation  or  cluster 
of  Jobs. 
?.   To  servle  the  needs  of  business  and  Industry  for 
personnel  within  a  geographical  area. 


8 


3.  To  provide  instruction  in  the  skills  nnd  technologlos 

of  specific  business  r nd  industries  wliic-i  mny 
dominate  an  area. 

4.  To  serve  vocptionnl  nnd  technical  education!  needs 

of  employed  adults  to  Improve  their  present 
competence  or  to  enable  them  to  adapt  to  changing 
needs  of  business  and  industry.' 

Dr.  Zlel  points  out,  that  these  objectives  are  the 
pr-odurt  of  three  factors:  social  needs,  student  interests, 
and  inst itutlonrl  facilities. 

He  goey  on  to  say  ".  .  .education  is  conceived  ns  the 
fullest  development  of  each  lndlvldua''s  capacities.  Including 
proficiency  in  a  c  losen  occupation,"   and  "The  most 
compile  ting  f-ctor  is  the  large  number  of  occupntlons  In 
business  nnd  industr,  th' t  require  some  special  I  ed  training, 
v.'ltnJn  a  context  of  adequate  academic  education,  for  admission 
into  the  occup-it,  1  ona  1  group.  ^ 

He  suggests  a  team  approach  to  assist  professionals 
"Sober  reflection  upon  International  acnievements  in  tie 
preas  of  education  and  economics,  in  response  to  the  growing 
complexity  of  industria]  processes,  indicates  the  need  for 


'H.fi.Zlel  (ed.  )  -  Education  and  Productive  Society. 
(Torontr,:   W.J.G'ge  Limited,  1963),  preface  xil. 

^'ibid.-  xiii 
^Ibid. 
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tepm.s  of  workers  with  technological  knowledge  and  manunl  skill 
to  help  scientists  and  engineers . "^^ 

On  planning,  he  has  this  to  say  "The  long-range  stability 
of  our  social  system  depends  on  a  population  of  young  people 
properly  educated  to  enter  the  adult  world  of  tasks  and 
attitudes. "^^ 

Again  on  pl-mning,  he  adds  '' .  .  .  plpnnlng  the 
Intel] octual  and  social  education  of  each  age  group  in  the 
numbcrri  needed;  motivating  young  people  to  seek  certain  types 
of  Jobs,  to  adopt  the  desirable  and  necessary  attitudes: 
providing  enough  suitable  teachers;  being  able  to  alter  nil 
of  t  lese  r!s  the  actualities  in  society  and  tecnnology  indicate: 
and  directing  the  pattern  of  cybernation  so  that  it  fits  wltn 

the  expected  kinds  and  distribution  of  abilities  and  attitudes 

1 P 
produced  by  home  and  school .  ' 

He  gives  his  views  on  what  educators  believe  "... 

educators  feel  the  need  for  developing  common  unifying 

programs  which  will  provide  background  preparation  for  many 

•ircrs  of  life.   Similarly,  educators  hope  that  varied  student 

Interests  can  be  met  wltnout  serious  deterioration  of  academic 

strndrrds,  and  that  all  students  will  be  stimulated  to 

maxlrr.ive  their  Ccipabilities .  "-'^3 


■"^^Ibld.  -  xl 
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He  goes  on  to  say  "A  repllstlc  vocntlonol  and  technical 
educntlon  progrnm  must  not  only  prepare  youth  for  entry  Into 
occuptlonal  skills,  but  must  rlso  provide  education  In   depth, 
while  recognizing  that  retraining  will  be  required  once 
employment  commences."-^ 


14 
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II.   SELECTION  AND  JUSTIFICATIONS  OP  OCCUPATION 

Cri  uor!-i  Used  in  Selection 

The  food  industry  offers  a  challenging  nnd  interesting 
c^Teer  for  boys  nnd  girls  who? 

].   Have  n  genuine  ]  Ikiiig  for  people. 

?       An  Interest  in  being  of  service  to  people 

3.   An  interest  !n  food. 

During  the  last  ten  years,  there  has  been  a  rapid  growth 
In  the  food  service  industry,  but  the  supply  of  skilled  food 
prep<?.rrDtlon  personnel  is  not  sufficient  to  meet  our  present 
day  needs.   This  growth  has  been  speeded  up  by  the  continuing 
long  time  trend  towards  Industrialization,  the  expansion  of 
cltler:  and  surrounding  suburbs,  greater  travel  and  rising 
standards  of  living.   Pood  servicing  is  a  service  occupation 
In  that  it  involves  production. 

The  industry  is  in  need  of  trained  personnel  for  all 
levels  of  employment. 

Equal  opportunities  are  available  for  young  men  and 
woir.en . 

Vocational  sc.aools  will  offer  this  training.   This 
trrininc  Is  required  to  give  knowledge  of  foods  and  their 
comport!  t ion,  plus  the  correct  tecnnlques  and  methods  to 
produce  ntnndard  products  efficiently . 
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In  all  food  operations,  sound  financial  management  Is 
needed, and  these  operations  range  In  size  from  small  snack 
bars  and  restaurants  to  mass  food  production  factories. 

One  quarter  of  all  food  consumed  in  Canada  Is  served 
outside  the  home  and  as  this  growing  population  must  be  fed 
the  food  industry  offers  security.  Good  employees  are  always 
in  demand. 

It  offers  variety  and  every  day  brings  new  challenges 
and  opportunities.   Salaries  and  working  hours  compare 
favourably  with  other  industries,  so  do  vacation  periods, 
Insurance  and  medical  benefits. 

Pood  servicing  knowledge  taught  in  Alberta  will  oe 
Just  as  valuable  for  findin.j  employment  in  any  other  province 
and  the  opportunitlea  for  advancement  are  many,  not  only  in 
t'le  food  servicing  business  but  in  the  related  occupations 
(Dairies,  Packing  Plants  et  cetera)  as  well. 


(/ 
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CHAPTEIi    III 

i 

DESCPIPTJON  OF  THE  COURSE 
I.   SPECIFIC  OBJECTIVES  OF  COURSE 

1.   To  develop  an  Intense  Interest  In  the  prcpnrfjtlon 

of  foods. 
?.   To  qualify  the  student  for  employment  as  a  Junior 

cook  in  food  Industry. 

3.  To  develop  those  qualities  of  character  and 

personality  which  make  a  good  citizen. 

4.  To  develop  a  sense  of  pride  in  being  a  member  of 

the  Foods  Industry. 

5.  To  develop  a  thorough  comprehension  of  the  trade 

mathematics,  science  and  other  subjects  related 
to  the  Poods  Industry. 

6.  To  develop  a  high  degree  of  proficiency  in  the 

basic  skills  related  to  the  trade. 

7.  To  develop  habits  of  cleanliness. 

8.  To  develop  good  safety  practices. 


c 
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II.  placp:  op  the  course 

Our  proaent  food  service  courses  In  the  secondary 
scnoo]3  ire  still  In  the  developmental  stage.   In  the  first 
year  the  students  spend  hnlf  a  da\'  In  the  laborator  ,  being 
Instructed  In  theor,  and  br-slc  cooking.   The  other  half  of 
the  day  Is  r.pent  on  academic  subjects. 

In  the  second  year  trie  student  Is  Instructed  in  larger 
scale  kltcien  cooking.  The  meals  they  prepare  are  served,  it 
cost,  to  teachers  and  other  students. 

Our  present  system  Is  a  two  phase  program  with  one 
course  for  slov;  learners  and  one  for  accelerating  students. 
The  slow  learner  program  is  aimed  toward  future  apprenticeship 
enployment,  while  the  accelerating  course  is  designed  for 
entrance  in  the  Institute  of  Technolog.  for  further  training. 
Upon  completion  of  the  two  ye^r  post  secondary  program, 
Gtu*lcntr3  can,  by  writing  a  :;pecial  examination,  receive  their 
Journeyman  tickets  b  the  time  they  are  nineteen  or  twentv. 

III.   WHO  WILL  TAKE  THE  POOD  SERVICE  PROGRAM 

The  qualifications  that  make  for  success  in  the  food 
service  industry  are  much  the  same  as  those  shared  by  other 
successfwil  people.  Naturally,  educational  requirements  are 
greater  for  positions  of  responsibility. 
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l)  Students  showing  a  definite  Interest  In  food 
preparation  work,  and  with  a  wide  range  of 
abilities  from  low  to  high. 

P)   Successful  completion  of  Grade  IX  Is  a  prerequisite 
for  entrance  to  the  tnree  year  course. 

IV.   CREDIT  VALUE 

Length  of  Tra Inlng 

In  vocational  ^cnools  food  servicing  Is  a  three  year 
program. 

F^  rst  Year 

In  Grade  X  this  I3  an  exploratory  course  only  offered 
In  con:poslte  and  vocnt  1  (;n.'j.l  scriools.   It  Is  for-  five  periods 
pe^'  week  and  worth  5  credits.  (20C  minutes  Instruction  per 
v.ook ) 
Sec  Of  id  Year 

In  Grade  XI  the  student  will  do  quant  It,'  cookery,  ba^'lng 
r.r/1  working  with  recipes  and  quantities  suitable  for  dining 
room  ;5ei'v1ce.   They  will  work  Ir.  the  cafeteria  and  staff 
dJnlng  r";om3.   It  Is  worth  ?0   credits  with  800  Instruction 
m'nutcG  i)er  week. 

Tnlrd  Year 

In  Grade  XII  the  student  will  stud.;  menu  planning, 
coating  and  purcnaslng,  experimental  cookery.   They  will  do 
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pr-PCtlcal  work  and  actively  partJclpate  In  all  phages  of 
opcr.'iting  a  cafeterlp.   This  year  Is  worth  20  credits  and 
also  has  Poo  Instruction  minutes  per  week. 

In  the  last  two  years  the  additional  five  credits  Is 
for  taking  the  Food  Science  course. 

V.   PROJECTIONS 

How  could  the  food  program  be  Improved?  There  arc 
sevc^ral  ways.   For  instance,  at  the  end  of  grade  eignt,  the 
teacaer  and  the  student  may  know  whether  or  not  iie  wJll  be 
able  to  matriculate.   If  not,  the  student  should  decide  on  an 
occupation  (or  something  similar  to  "cluster  of  3")  requiring 
gr'^de  eleven  or  twelve;  or  choose  a  trade. 

Once  In  grade  nine,  the  student  could  go  on  with  his 
academic  courses  In  the  morning  and  spend  the  afternoons  In 
the  food  laboratory.   This  year  could  be  used  for  basic 
trnlning,  ascertaining  the  students  cooking  talents  and  allow 
for-  nssessment  of  hl-s  sense  of  taste  and  sn.ell .   Normal 
development  in  this  area  Is  essential  to  good  cooking. 

Evaluation  and  selection  of  students  for  further 
traln.li.g  should  be  critically  handled  by  the  Instructor.   No 
one  Is  better  able  to  Judge  the  ability  and  potential  of  tne 
student  than  the  teacher  directly  Involved.   (He  would  be  the 
best  possible  guidance  counselor  in  this  particular  field.) 


f 
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Frorr.  cradc  ten  on,  the  Vocational  Educotlon's  Food 
Dep-^rtmcr.t  ly  fully  responsible  for  the  student.  Besides 
cooking,  he  should  be  taught  sucn  related  subjects  ac:- 

l)   Pood  Science 

P)   BusineL^s  English.   To  facilitate  writing  of  letters, 

reports  and  instructions. 


3)   Mathematics. 
U)   Bookkeeping. 


For  quick  and  accurate  calcula- 
tions of  food  nnd  labour  costs. 

For  stock  control  and  balancing 
of  operational  costs. 


Instruction  in  purcnnsing  and  cconomlco  is  vital  and 
cannot  i^e  emphnsized  enough.   Today's  chef  must  ue  an 
organizer,  and  as  suc:i,  requires  instruction  In  personnel 
management.   He  must  also  have  background  knowledge  in 
kjtcien  lay-outs  nnd  design,  equipment,  and  the  various 
elements  In  operation  and  maintenance  of  that  equipment. 
Becoming  a  good  chef  takes  time  and  I  would  therefoi'e  strongly 
recom.mend  a  m.inlmum  of  three  years  in  Vocationnl  Hgh  ochool . 

Incorporated  into  the  last  year  could  be  a  special 
co-^rse  conducted  for  the  more  able  students  who  express  a 
de^i'o  to  go  into  a  Supervisory  position.   Such  students 
should  be  more  thoroughly  Instructed  In  Pood  Science  nnd 
cpecinl  diets  prior  to  their  entrance  into  a  technical 
Institute. 
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CHAPTER  IV 
IDENTIFICATION  OF  COURSE  CONTENT 
I.  BLOCKING 
A.   FIRST  YEAR 


K'  tchen  Man-igemont  and  Sanitation 

Dlchwaohing 

Refrlgcrntorn 

Ranges 

Pood  Storage 

IridLvldual  Station  Care 

Floor  care 


Ser\f\n^ 


Steam  table 

Desserts 

Bus 

Dish  Washing  Machines 


Nutr-ltJon 


Sauces 


Body  Needs 

Dally  Meal  Guides 


Quantities 

Qualities  (thln,t'ilck  etc.) 

Flrjvourlngs 

Thickening  Agents 


Vegetables 


General 

Root  Vegetables 

Green  Vegetables 

Miscellaneous  Vegetnbles 

Fro/en  Vegetables 
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Meat  Cookery 


Identification 

Storage 

Grades 

Carving 

Gravy 


Entrees 


Escalloped  Dlnhes 

Macaroni  and  Cheese 

Spaghetti  and  Moat  Sauce 

Rice 

Eggs 

FI  SI 


Bakers  Products 

Quick  Dreads 
Cakes 


Cook  lor. 


Ingredients 

Shortenings 

Additions  (nuts  etc.) 

Pannl ng 

Baking 

Decorating 

Storing 


Pies   and   Tarts 


Fruit 


Pastry 

Fruit  Fillings 


Types 

Importance 
Cost 
Preparation 


Desserts 


Cornstarch 
Rice 

Gelatin 
Cu;:tard 


( 
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B.   SECOND  YEAR 


I.   Orientation  -  first  week 

Tour  of  Kitchen 

Uniform  and  care 

Explanition  of  job  assignments 

Explanation  of  grading 

Use  of  equipment 


OPERATIONS 


RELATED  INFOPMATrON 


Operating  a_  Kitchen  Range 


Deep  Fat  Frying 


Types  of  fuel  used 

SJzes,  variety  and  capacity 
of  ranges 

Uses  of  dampers  and  draught 
control 

Types  of  thermostatn  and 
temperature  control 

Knowledge  of  heat  conservation 

Starting  and   shut-do/rn 
procedures 

Interpretation  of  Maker's 
operating  instructions. 

Details  of  construction  and 
type  of  fryer 

Recommended  operating  capacity 

Knowledge  of  frying  and  break- 
down temperature 

Types  of  fats  and  frying  oils 

Necessltv  of  preventing 
burning  and  fat  breakdown 

Ventilation  requirements  and 
protection  from  fumes 
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Grilling 


Kefrlger-atlon 


Methods  of  cooling  fats 

Necesslt  of  fat  filters  and 
strainers 

Methods  of  preventing  fires 

Simple  tests  to  determine 
temperature  of  fat 

Types  of  grills  and  methods 
of  heating 

Standard  grilling  practices 

Method  of  conditioning  a 
grill 

Function  of  the  salamander 

Advantages  of  barbecuing  on 
open  type  grills 

Uses  of  the  solid  top  broiler 

Types  of  refrigerators  and 
their  uses 

Location  of  temperature 
control  dial 

Desirable  temperature  for 
various 

Effects  of  expansion  control 
valves  on  temperature  limits 

Methods  of  defrosting 

Problems  of  condensation  and 
their  prevention 

Operating  techniques  to 
prevent  overloading 

Methods  of  wrapping  foods 
for  storage 

Common  tvpes  of  containers  to 
prevent  desslcation 
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Hand  and  Mac 'nine  Dishwashing 
Prc-rlnslng  dishes 


Washing  dishes  and 
Flatware 


hiln3lng  dishes 


m 


Methods  of  thawing  out 

Arrangement  of  foods  under 
refrigeration 

Knowledge  of  efficient  air 
conditioning  and  circulation 

Standard  refrigeration 

sanitation  techniques  and 
purpose  of  same 


Methods  and  advantages  of 
sorting  pre-rinslng  or 
scraping  dishes 

Reaction  of  dish  soil  on 
cleaning  agents 

Reasons  for  condemlng  dishes 

Local  regulations  re  hand 
washed  and  machine  washed 
dishes 


Variety  of  types,  kinds, 
uses  of  cleaning  agents 

Methods  of  adding  detergents 
to  wash  water 

Temperature,  hardness  and 
conditions  of  wash  water 

Use  of  foaming  and  non- foaming 
detergents 

Advantages  of  machine  washing 

Methods  of  destalnlng 

Temperature  of  water 

Common  germs  found  on  dishes 
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Drying, handling, sorting  a 

b 
c 
d 


Cleaning  and  Washing  Equipment 

Preparing  a 


Clennlng 


Rinsing 


Correct  metnod  of  handling 
and  drying  dishes 

Reasons  for  not  'towelling' 

Methods  to  prevent  'spotting' 

Correct  method  of  handling 
and  moving  dishes 

Modern  methods  of  stacking 
and  storing  dishes 

Variety  and  types  of  dishes 
and  glasses 


Types  of  metals  used  In 
equipment  and  utensils 

Reaction  to  scraping  and 
abrasives 

Reaction  of  cleaning  agents 
on  some  metals 

Methods  of  testing  water 
supply 

Precautions  in  cleaning 
electrical  equipment 

Importance  of  sanitary 
methods  of  cleaning  and 
sterD Izlng 

Techniques  of  cleaning  varlouj 
equipment 

Mechanical  mctnods  of 
cleaning  utensils 

Correct  methods  of  rinsing 

Methods  of  drying 

Methods  of  storage  of  kitchen 
equipment 
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II .   Job  Assignment 

It  is  suggested  that  you  use  a  four  week  rotation  in 

each  of  the  following  five  units.   Each  assignment  must  be 

graded  and  meet  a  minimum  standard  before  advancing  to  another 

problem. 

LARGE  QUANTITY  COOKING 


Sect '.  ons 


Unit; 


Rar.ge 


Dessert 


White  Sauce 

Cheese  Casseroles 

Hot  Dish  Casseroles 

Meat  Loaf 

Deep  Fat  Prying 

Grill 

Roasting 

Stew 

Braising 

Steaming 

Conventional  Cake  Method 

Cake  Mix  Preparation 

Pudding  Mix  Preparation 

Pie  Crust 

Cream  Pie 

Fruit  Pie 

Custard  Pie 


Salad 


SandvM  ch 


Bread  Unit 


Vegetable  Preparation  and  Cookery 
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Pruit  Salad 

Fresh  Vegetable  Salad 

Gelatin  Salad 

Mayonnaise  with  Variations 

Cook  Salad  Dressing 

French  Dressing  with  Variations 

Variety  for  Luncheon 
Variety  for  Tea  Room 
Variety  for  Catering 

Muffins 

Baking  Powder  Biscuits 

Yeast  Breads 


Potato  Peeling  -  electric 
peeler  and  by  hand 

Vegetable  Preparation 

Cooking  of  Vegetables 

1.  bakings 

2.  steaming 

3.  boiling 


c)  Soups 

1.  meat  stock 

2.  cream 


Service  in  the  cafeteria  lineup  in  conjunction  with 
each  unit.   This  will  be  left  to  the  organization  of  the 
instructor.   Experience  must  be  had  in  each  area. 


i  I 


III.   Second  Half 


Two  weeks  rotation  in  each  unit. 
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DINING  ROOM  QUANTITIES 


Sections 


Units 


Soup 


Meat 


Vegetable; 


Canseroles 


Sa lad  Making 


a] 

1  Stock  Soups 

b] 

1  Cream  Soups 

a] 

'  Roasting 

b] 

1  Braising 

c] 

)  Broiling 

d] 

1  Fowl 

e] 

1  Pish 

a] 

1  Cleaning  and  Preparing 

b] 

1  Steaming 

c] 

»  Boiling 

d] 

'  Baking 

a] 

1  Meat 

b] 

)  Pish 

c] 

Cheese 

d] 

1  Poultry 

a] 

1  Preparing  Qrccns 

b] 

1  Vegetables 

c] 

1  Prult 

d] 

I  Molded 
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Pastry  Making 


f)  Pl3»l 

g)  Dressing 


a)  Pies 
1. 
2. 

3. 
4. 


Pie  Mix 

Fruit  Pies 

Cream  and  Custard 

Merengue 


b)  Cakes 

1.  Cake  Mixes 

2.  Butter  Cake 

3.  Sponge 

4.  Frosting 

c)  Bread 

1 .  Bread 

2.  Rolls 

3.  Muffins  and  Hot  Breads 


Dining  Room  Service 


a)  Coffee  Making 

b)  Steam  Table 

1.  Setting  Up 

2.  Cleaning 

c)  Dining  Room  Work 

1.  Setting  Up 

2.  Service 

3.  Cleaning  Up 


f 
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C.   THIRD  YEAR 

No  text  has  been  chosen  but  standard  recipe  and 
reference  books  are  to  be  referred  to. 


OPERATIONS 


RELATED  INFORMATION 


Menu  Planning 


Discussion.   Importance  a)  Consider  a  good  menu  from  the 

point  of  view  of: 

1.  customer 

2.  employee 

3.  office  and  management 


of  menu  planning. 


Physical  Facilities 


a)  Consider 

1.  size 

2.  arrangement  of  equipment 

3.  work  flow 


Nutritional  Requirements 


Pleasing  Patrons 


Financing 


a)  Basic  nutrition  recommended 

in  Canada ' s  Food  Guide 

b)  Variety 

a)  Group  to  be  served 

b)  Regional  dishes 

c)  Area  specialities 

d)  Special  days 

a)  Spending  of  food  dollar 

b)  Maintaining  ostabllsied 

food-cost  percentage 

1.  running  dally  costs 

2.  standardized  recipes 

c)  Calculating  per  serving  costs 


( 


c 
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Practical 

Work  out  the  cost  of  a 
recipe  and  determine  the 
selling  price.   Consider  how  to 
use  left  overs  in  the  menu 


a)  How  to  reduce  amount  of  left 
overs 


List  common  left  overs 
and  possible  uses  for  them     a)  Reasons  for  wastage 

Discussion 
Discussion 

Judging  food  and  meals  a)Palatabllity--appearance 

1.  quantity 

2.  colour 

3 .  form 

4.  neatness 

5.  arrangement 

6.  quality 

7.  odor 

8.  temperature 

9.  flavour 

10.  texture 

11.  consistency 


Mechanics  of  menu 


writing 


a)  Advantages  of  weekly  or 

long  term  menu  planning 

b)  Decide  range  of  choice 


Practical 


Make  a  week ' s  menu 


plnn; 


Roast  Selection 
Solid  Entree 
Chicken  Dish 
Fish  or  Meat 
substitutes 
5)  Ground  Dishes 


p.)   The  use  of  a  set  meal  with 

roasts,  solid  meats,  chicken 
dishes,  fish,  substitutes 
or  made  dishes  used  In 
successive  meals 
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Evaluate  a)  Time  of  preparation 

b)  Use  of  equipment 

c)  Variety  In  colour,  form 

and  texture 

d)  No  repetition  of  essential 

ingredients,  flavours  and 
garnlsnes 

c)  Use  of  left  overs  in  the 

ground  dishes 

d)  Use  of  terminology  for  sales 

appeal 

e)  Check  menus  for  both  low 

cost  and  high  cost. 

Soup  and  Vegetable 

menu  for  one  week.  a)  Choice  of  soup 

1.  stock 

2 .  cream 

b)  Potatoes  and  Vegetables 

c)  Discuss  appropriate  vegetables 

and  accompaniment  with 
various  meats 

d)  Varied  preparations 

e)  Time  in  preparations 

f)  Seasonal  vegetables 

g)  Nutritional  requirements 

Salads  a)  Types 

:.l.  fruit 

2.  vegetable 

3.  protein 

4.  gelatin 

.^^  b)  Number  per  menu 


i( 
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Desserts 


c)  Consistency 

d)  Salad  carts  and  bars 

e)  Value  In  terminology 

a)  Need  for  dlatribution  of 

production  over  ovons, 
mixers,  top  of  stove, 
steamers,  and  other 
equipment  for  equalized 
use  of  all  sections  of 
kltctien 

b)  Ease  of  preparation 

c)  A  dessert  policy--number  and 

kinds  to  serve 


Type:;  of  Operations 


d)  Use  of  left  overs 

f )  Plplr  and  style 

f)  All  classes  of  cu;;tomer3 
]  .  old 
?.  young 

3.  dieter 

4.  regular 

a)  Cafeteria  service 

b)  Coffee  shop 

c)  Restaurant 

d)  Dining  room  service 

e)  Catering 

f)  Tea  room 


^^ 


(. 
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Ptt  cticr-] 

otudentLi  Rhould  work 
on  -^  rotr^tlon  syGtom  through 
ecicn  ntptlon  working  as  an 
ajslGtnnt  in  charge. 

Kitchen  Stat J  on 

Kltcnen  &  Dining  Room 

Equipment 


a)  Learn  their  operation  nnd 

and  control  through  study 
and  use  of  all  major 
equipment 


Prrcll  ca.1 

Practice  for  efficiency 
in  Ghort  order  and  grill 
cookery 


Pi-act '  cal 


a)  Discuss  silver,  china,  linen 

furnishings,  furniture 

b)  Practice  in  labour  and  time- 

savin'^,  methods 


Collectinj_;  of  recipes   s)  discusnion  of  methods, 

feaslbnity  etc. 


pT'act  J  cal 


Te:;t 


Pr- ctical 

Jpeclflc  aGsignmcnts 

given  to  CTiC  1  student 

1  Check   Method 

2  lilviluatc    product 

In  standard  form 


a)  Practical  tests  are  useful  to 
determine  If  the  student 
knows  the  bacJc  techniques 
uses  good  work  methods, 
and  has  developed  speed  and 
competence  in  preparation. 


c 


(r 
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a 


Plrnnl ng  for  a   Banquet 
Types 


Service 


Menu  plans 


g 


List  name  of  product  and 
Ingredients  on  assignment 
siioet 

PJ 11  in  methods  within  the 
allotted  time 

Chock  foi'  accurracy  before 
UGlng  in  work 


fii 

1  Elaborate 

b] 

1  Simple 

c] 

For  men 

cl] 

For  women 

6] 

Family  groups 

a] 

1  Table  service 

b] 

Family  style 

c] 

1  Cafeteria  or  buffet  service 

a] 

Number  of  waiters  required 

el 

Number  of  bus  boys 

a] 

1  Guest  list 

b] 

1  Season 

c] 

Nutrition 

d] 

1  Appetite  appeal 

e] 

1  Budget 

f] 

i  Number  avrllnble  for 

preparation  and  service 
Space  rind  cquipn.ent 
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Numbers 


Work  arrangements 


a)  Guest  list 

b)  Pood  for  the  help 

c)  105^  additional  to  cover 

last  minute  acceptance, 
possible  accidents  such 
as  a  dropped  tray  or 
unexpected  spoilage 

e)  Preparation 

b)  Service 

c)  Clean-up 

d)  Schedules  and  time  sneets 


Practical 


Plan  a  menu  for: 

1.  Elaborate  banquet 

using  waitresses 
and  table  service 

2.  Supper  menu  for  men 

using  family  service 

3 .  Luncheon  for  women 

using  buffet  service 


Write  recipes 

Make  general  records 

Calculate  amounts 

Plan  marketing  list 

Pood  preparation  schedule 

Service  schedule 

Clean  ap--stress  proper  methods 

Safety--stress  danger  of  food 
polsoning--staphy] ococcus 
aureus 
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Food  Co3t  Accounting 

Supply  charts  and 
current  prices 


Cort  analysis 


Pr-ict  I  cal 

Prepare   record   for 
week:';j   purcliases 


a)  Inventory  methods  and 

suggestions 

b)  Shelf  card  holders  and 

records--for  basic  supplies 
simplifies  dally  supply 
check  needed  for  ordering 
new  supplies.   Make  out 
new  cards  as  needed. 
Keeping  current. 

a)  File  records 

h)  Recipes  used 

c)  Total  recipe  costs  each 

d)  Number  of  servings 
&)  Cost  of  serving 

f)  Estimated  cost  of  preparing 

g)  Cost  of  serving  to  customer 

h)  The  importance  of  regular 
revisions  to  allow  for 
fluctuations  In  prices 
of  food,  labour  etc. 


a)  Methods  of  accounting 

1.  filing  of  bills 

2.  suppliers 

3.  requisitions 

4.  receiving  slips 

b)  Signing  and  filling  out  forms 

c)  Establishing  regular  order 

and  receiving  dates 

d)  Storeroom  control 

1.  supplies  on  hrnd 

2.  dally  purchase  records 
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e)  The  need  for  reguinr  daily 

checking 

f)  The  importance  of  up-to-date 

files 


# 
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II.   ROLE  OF  THE  TEACHER 

The  role  of  trie  vocational  teacher  In  the  food  service 
program  Is  somewhat  different  than  for  a  straight  academic 
teacher.   In  food  service  especially  the  classroom  situation  and 
atmosphere  Is  much  different.   There  Is  more  personal  contact 
and  greater  Individual  attention  within  smaller  working  groups. 
As  knowledge  Is  being  put  to  Immediate  practical  use,  such  as 
In  the  school  cafeterias   the  teacher  must  be  observing  the 
puplln  at  all  times,  as  well  as  Just  teaching  the  material. 
Pre-planning  and  scheduellng  are  Important  in  the  food  service 
program  but  of  equal  Importance  is  the  creation  of  Interest 
and  the  encouragement  of  the  students.   As  they  have  to  function 
in  smoothly  run  units  it  is  essential  to  have  a  harmonious 
atmosphere  where  the  students  work  together  in  both  the  learning 
experience  and  the  practical  experience. 

It  ha3  been  mentioned  before  that  once  Into  the  food 
service  program,  the  teacher  in  this  particular  course,  is  the 
best  possible  Judge  and  guide  for  the  student.   However,  the 
vocational,  as  well  as  general,  guidance  personnel  should  be 
aware  of  this  course,  the  opportunities  It  offers  the  students 
and  what  triey  can  do  with  their  lives,  and  where  they  can  go, 
if  they  take  it.   There  are  three  main  things  that  counselors 
must  consider  in  chanelllng  students  into  this  program.   They 
are:  1)  Interest  in  the  food  Industry  2)  manipulntlve  ability 
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3)  normally  developed  senses  (taste, smell  etc.).   The  students 
must  al30  be  capable  of  acquiring  the  related  knowledge  and 
skills  required  In  this  course  such  as  Mathematics  and  English 
bat  these  siould  be  more  of  tne  business  type  than  t'le  general 
academic  type. 


CHAPTER  V 
PERSONNEL  PLAN 
I.   ORGANIZING  AND  DEVELOPMENT 

The  program  for  youths  In  high  school  is  essentially 
preparr^tory  in  nature.   Success  of  such  a  program  will  depend 
upon  its  nbility  to  attract  young  people,  the  quality  of  its 
instruct jonal  program  and  the  ability  of  its  graduates  to  get 
good  Jobs. 

There  are  two  phases  to  the  promotion  of  any  preparatory 
food  program: 

1.  Securing  the  co-operation  of  labour  and  manrgement. 

2.  Encouraging  young  people  and  their  parents  (through 

publicity  and  good  public  relations)  to  take 
advantage  of  food  service  opportunities. 

Experience  In  food  preparation  training  shows  that 
success  in  attracting  gjod  students  to  the  program  depends 
upon  aov;  adequately  actual  Job  opportunities  are  explained  to 
young  people  and  their  parents.   The  Job  success  of  graduates 
in  the  field  will  help  Interest  and  attract  good  students. 

We  should  encourage  young  people  to  enter  the 

commercl'l  food  field  by  explaining  the  opportunities  available 

in  the  field.   This  may  be  accomplished  through: 

1.   Asking  industry  and  labour  to  participate  in 
school  career  days. 
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2)  Inviting  students  to  go  on  field  trips  to  food- 

service  establishments. 

3)  Furnishing  up  to  date  Information  to  the  school 

counselors. 

Students  selection  should  be  done  by  the  teacher  In 
this  specific  field.   The  main  points  should  be  Interest  In 
food,  ability  to  get  along  with  people,  willingness  to  work, 
pride  in  v:orkmanshlp,  cleanliness,  orderly  work  habits. 
Initiative  and  success  in  any  previous  exploratory  courses. 
The  first  year  (grade  X)  could  be  used  as  a  probation  period. 

II.   DUTIES  OP  THE  TEACHER 

The  teacher  is  asked  to  teach  the  prescribed  courses 
and  progrnms  as  detailed  as  possible  and  to  use  only  the 
authorized  textbooks.   The  teacher  has  to  keep  a  record  of  his 
pupils  as  well .   He  must  maintain  proper  order  and  discipline 
in  the  school  and  the  classroom  and  to  keep  a  timetable  of 
classes  taught.   It  is  further  the  duty  of  the  teacher  to 
exercise  proper  care  and  supervision  of  all  equipment  In 
school  to  prevent  unnecessary  damage.   It  is  very  Important 
that  the  teacher  doesn't  let  anyone  work  with  food  or  even 
attend  classes  who  is  suspicious  of  contagious  disease. 
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III.   DUTIES  OP  THE  STUDENT 

It  Is  mentioned  in  the  ATA  handbook  under  the  School  Act 
that  the  attendance  of  the  students  l3  compulsory  and  with  the 
exception  that  the  student  Is  under  official  Instruction  at 
home  or  elsewhere  or  the  child  Is  under  eight  years  of  age  and 
the  distance  of  his  residence  from  the  school  Is  more  th'^.n 
two  and  one-half  miles.   The  government  can  enforce  the 
attendance  b.  withdrawing  the  family  allowance. 

But  more  than  this  the  student  also  has  an  obligation, 
not  only  to  the  school,  parents,  and  community,  but  to  himself, 
to  apply  himself  to  his  work,  do  the  best  that  he  can  and  learn 
as  much  as  possible  so  that  when  he  must  enter  the  world  of 
work  he  will  be  better  able  to  sholder  the  responsibilities 
and  make  wlner  decisions  about  his  life. 


CHAPTER  VI 
EVALUATION 

In  the  food  service  course  In  the  last  two  years 
especlall,-,  the  students  are  graded  on  the  basis  of  their 
practical  work  as  well  as  their  written  examinations.   The 
teacher  should  keep  a  continual  record  of  activities  and 
observations  as  well  as  having  the  students  evaluate  their 
own  learning. 

Most  of  the  general  types  of  examinations  are  Incorporated 
into  food  service  exams;  true-false  (right  minus  wrong), 
multiple  choice,  filling  In  the  blanks,  mix  and  matc'i, 
definitions;  but  the  greatest  emphasis  is  on  describing  or 
explaining  various  aspects  of  their  knowledge  which  have  been 
acquired  in  laboratory  from  the  practical  application  of  the 
theory. 

In  practical  tests  and  assignments,  which  must  be 
constantly  evaluated  for  immedipte  practical  use  in  the  lab, 
the  ctudents  must  prepare  such  things  as  charts,  devise  forms, 
(for  ordering  and  planning),  and  although  these  do  not  take 
the  usual  form  of  written  examinations,  as  such,  they  are  of 
equal  importance  as  they  must  have  a  certain  amount  of  theory 
in  order  to  prepare  this  work. 

Self-evaluation  is  also  Important  but  in  food  service 
it  is  not  as  difficult  to  assess  as  in  some  other  areas  of  a 
more  subjective  nature.   As  learning  is  being  evaluated  on 
a  'day-to-day'  basin  it  is  easier  for  the  teacher  to  spot 
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the  v;enknes3ess  and  re-direct  the  class.   The  written  examinations 
should  give  the  teacher  a  good  Indication  of  where  to  concentrate 
more  Instruction  in  theory  as  well  as  to  assess  their  ability 
at  communicating  and  their  retention  of  laboratory  procedures. 
Pernona]  cleanliness,  sanitation  and  safety  should  be  stressed, 
observed  and  evaluated  throughout  the  year. 
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TEST   SAMPLES 


h2 


MEAT  PRODUCTS 


Name  : 


D^te: 


Lri'O]  the  wholesale  cuts  shown  on  the  chart  below  and  r;u^;gest 
one  cooking  method  for  each. 


c 


GROUP  EVALUATION 


1.  Did  we  serve  a  woll-bnlanced  menue  suited  to 
the  group  eating  it? 

2.  Mere   the  tnble  and  food  attractive  and  table 
correctly  set? 

3.  iVas  the  food  well  done  and  well  seasoned? 

4.  Was  the  meal  ready  to  serve  at  the  appointed 
time? 

5.  Was  there  enough  to  eat? 

6.  Was  much  of  the  food  left  over? 

7 .  Did  v/e  forget  to  order  some  of  the  food  wlien 
preparing  the  market  list? 

8.  Did  we  forget  anything  that  should  have  been 
on  the  table? 

9.  Was  the  food  correctly  served? 

10.  Could  we  have  prepared  the  meal  in  less  time? 

11.  Did  we  use  more  dishes  than  we  needed? 

12.  Did  we  keep  our  table  tops  neat  as  we  worked? 

13.  Did  we  keep  ourselves  neat  as  we  worked? 
lU.  Did  WG  v;ash  cooking  dishes  as  we  cooked? 

15.  Did  the  member::  of  the  group  work  well 
together? 

16.  Did  each  meinber  of  the  group  do  his  fair 
sh'ire  of  the  work? 

17.  Did  we  throv/  any  food  in  the  garbage  that 
could  have  been  used? 

18.  Did  we  leave  our  cabinets,  work  areas  and 
unit  kitchen  In  good  order? 

19.  Did  wc  put  the  left-overs  away  carefully? 

20.  Did  we  leave  any  dlsnes  unwashed  or  any 
work  undone? 

21.  Did  each  student  wear  his  apron? 

22.  Did  v/e  hand  in  our  written  plans,  and  our 
score  sheet? 
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E 

G 

F 

P 

K 


^5 

DEFINE  AND  DESCRIBE 


Dn  t  o :  Name : 

Define  FIVE  of  the  following  (use  eg.  whenever  poanible) 

] )  Tannls  - 
?)    Cellulose  - 

3)  El  iy]ene  Ripening  - 

4)  Gcctlonlng  of  Citrus  Fruit  - 

5)  Cnnnda  Fancy  - 

6)  Ripening  of  Fruit  -  (process  &  changes) 

7)  Factors  affecting  the  Grade  of  Fruit  - 
3)  Sulphuring  of  Dried  Fruit  - 

Describe  how  to  prepare  the  following. 
1)  Poached  eggs  - 
?.)    Shirred  eggs  - 

3)  Baked  custard  - 

4)  Scrambled  eggs  - 

5)  Cheese  souffle  - 

In  preparing  meringue  what  is  the  effect  of: 

1)  /.cidltion  of  acid   - 

2)  Addition  of  sugar   - 

3)  Addition  of   fat   - 
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FILL  IN  THE  BLANKS 


Date: 


Name : 


FIJI  in  the  blanks  for  the  following  measurementa 

T  Tablespoon Teaspoons 

]  Cup  

1  Imperial  Pint  

]  Imperial  Quart  

1  American  Quart  

1  Imperial  Gallon 

1  American  Gallon 


Tablespoons 

Cups 

Fluid  Ounces 

Fluid  Ounces 

Quarts 

Cups 


Fill  In  the  following  table  on  Vegetable  Cookery. 

CarQteng      Anthogy 

Ye 3  -low  &  Orange      R e d 


Effect  of 
ACID 

Effect  of 

ALKALI 

Effect  of 
HT^AT  on  long 
cooking 

Recorrjiiended 
cooking  p-^o- 
cedurcs  to 
preserve  colour 
f ] a vour, texture 
'^nd  nutritive 
value 


CarQteng       Anthocvanlns   Flavones   Chlorophyll 

( ctr  ng)     green 


(^ 
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KNOWING  AND  EXPLAINING 


Date:  Name: 

Think!  Take  Your  Time!  Neatness  and  Spelling  Will  Be  Considered 
Explain  how  to  make  the  fol lowing :- 

1)   Sauce  for  a  Cream  Soup. 

?)      Gravy  for  Roast  Beef. 

3)   Precautions  which  munt  be  considered 
v/hen  making  Hollandaise  sauce. 


List  Canada's  Food  Rules 


D1  Jicuss  briefly  the  Import-mce  of  proper  sanitation  nabits  in 
the  commercial  food  industry. 


r 


CHAPTER  VII 
RESOURCE  MATERIALS 
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I.  BIBLIOGRAPHICAL  ENTRIES 

A.  BOOKS 


DePhillips,  Berlinger  and  Crlbbln  -  Management  of  Training 
Program,  Homewood :  Richard  D.  Irwin  Inc.,  I96O. 

D'Ermo,  D.  -  The  Modern  Pastry  Chef  s  Guide  to  Professional 
Byiktng,  New  York:  Harper  &  How,  I962. 

DeUnda  and  Latimer  -  Ateco  Slmpl if led  Cake  Decorating.  13th 
Edition,  Brooklyn:  August  Thomson  &  Co.,  195^. 

Easton,  Alice  -  Recipes  and  Menus  for  Restaurant  Profit , 
Stnmford:  J.O.Dahl,  19^9. 

Escofler,  A.  -  The  Escofier  Cook  Book .  New  York:  Crown 
Publishing  Co. ,  in6l. 

Prance,  W.J.  -  The  Students  Technology  of  Bread  Mixing  nnd 

Flour  Confectionery .  London:  Rout  ledge  arid  Kegan  Paul, 
i960. 

Porster,  August  -  American  Cul inary  Art ,  New  York:  Ahrens  Book 
Co. ,Inc. ,  195^. 

Cancel,  J.  -  Cancel ' s  Culinary  Encyclopedia  of  Modern  Cooking. 
Revised  Edition,  New  York:  Radio  City  Bookstore,  1956. 

Gourmet  Magazine   (ed. )  -  The  Gourmet  Cook  Book,  New  York: 
Vol.  I  and  II,  1962. 

Graney,  Maurice  R.  -  The  Technical  Institute.  New  York:  The 
Center  of  Applied  Research  in  Education  Inc.,  1964. 

GrJswold,  Rut  .  M.  -  The  Experimental  Study  of  Poods.  Boston: 
Houg-iton  Mifflin  Co.,  I962. 

Henricii,  H.W.  -  Industrial  Accident  Prevention.  3rd  Edition, 
Toronto:  McGrcMv-Hlll  Publishing  Co. 
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Hcnnorlch,  G.W.  -  Let '  r>  Sell  Ice  Cream.  Washington:  Ice  Cream 
Merchandising  Institute,  1952. 

Hoke,  Ann  -  Restaurant  Menu  Planning,  Revised  Edition, 
Rvanston:  The  Hotel  Month] y  Press,  195^. 

Hughcc,  Osee  -  Introductory  Foods.  4th  Edition,  New  York; 
The  MacMillan  Co.,  I96?. 

Keister,  D.C.  -  How  to  Increase  Profits  wltti  Portion  Control . 
New  York:  Ahrens  Publlsnlng  Co.,  1957. 

Kotschevar  &  Ferrell  -  Food  Service  Planning.  New  York:  John 
Wiley  and  Sons,  1963. 

McKlngJey  &  Ncrman  Wilton  -  The  Homemnker ' 3  Plctorlca] 

Encyclopedia  of  Modern  Cako  Decorating.  Chicago:  The 
Wilton  School,  1954. 

Mlddleton,  Carter  -  100  to  Dinner,  Toronto:  University  of 
Toronto  Press,  i960. 

Rivers,  Prank  -  The  Hotel  Butcher.  Gardemanger  and  Carver. 
Chicago:  The  Hotel  Monthly  Press,  1935. 

Shlrcllffe,  A.  -  A  Book  of  Salads.  Evanston:  The  Hotel  Monthly 
Press,  1955. 

B.   PERIODICALS 

Ba k 1 ng  Industry  -  A  cllssold  Business  paper.  Chicago,  $5.00 
per  year. 

B»"'ker-'  s  Weekly  -  Management  Magazine  of  the  Baking  Industry 
American  Trade  Publishing  Co.,  East  Stroudsburg,  Pa., 
$5.00  per  year. 

The  Brit  J  ii\\   Baker  -  Maclaren  &  Sons  Ltd.,  London,  England, 
published  monthly,  $7.00  per  year. 

Canadian  Baker  -  A  Maclean-Hunter  Merchandising  publication, 
Toronto,  $5.00  per  year,  published  monthly. 
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Cnnadl ir.  Hotel  and  Restaurant  -  A  Maclean-Hunter  Publication 
Toronto,  published  monthly,  $5.00  per  year. 

Cnnad  Ian  Food  Journal  -  Seccombe  House,  Canada  Ltci .  ,  Toronto, 
$10.00  per  year,  published  monthly. 

Institutions  -  Medalist  Publication  Inc.,  Chicago,  $10.00 
per  year,  published  monthly. 
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II.   FREE  BULLETINS  AND  PAMPHLETS 

American  Gas  Association  -  Dietitian' s  Manual.  For  Buying, 

Operation,  Maintenance,  Service  of  Gar,  Cooking  Equipment, 
Chicago. 

American  Institute  of  Baking  -  Modern  Sandwich  Methods.  A 

manual  for  Quantity  Sandwich  Production,  Chicago,  195?. 

Canada  Department  of  Flcherles  -  Fish  Recipes.  Ottawa,  1961. 

Canada  Department  of  Labour  -  Occupational  Trends  in  Canada 
1'J31  to  1961.  Research  Program  on  Training  of  Skilled 
Manpower,  Ottawa,  Report  No. 11,  September  1963. 

Canadian  Association  for  Adult  Education  -  Retraining  for 
Einployment .  Toronto,  January,  1963. 

McDonaid,  J.C.  -  Automation  and  tne  Changing  Meaning  of  Work. 
Toronto,  Continuous  Learning,  January,  19^3 . 

National  Restaurant  Association  -  Sandwich  Meals  are  Profitable 
Technical  Bulletin  No. 122. 

Poultry  Products  Institute  of  Canada  Inc.  -  How  to  Carve 
Chicken  and  Turkey .  Toronto. 

Standard  Brands  Ltd.  -  Fleischman' s  Tested  Formulas.  Edmonton. 

-  D-\nlsh  Pastry.  Bulletin  No. 1-63-370,  Edmonton. 

Swift  and  Co.  -  Cuts  of  Meat.  How  to  Identify  Them,  Agricul- 
tural Bulletin  No. 7,  Chicago. 

U.S.  Department  of  Agriculture  -  Composition  of  Foods.  Hand- 
book No. 8,  Washington. 

U.S. Department  of  Health,  Education  and  Welfare  -  Sanitary 

Food  Service.  Public  Health  Service,  Publication  N0.9O, 
1953,  Washington. 

-  Quantity  Food  Preparation.  Curriculum  Guide,  Washington, 


U.S. Department  of  Interior  -  Fish  Cookery  for  100.  Series  No.l, 
Washington. 
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III.   FILMS 
A .   SAFETY 

Team  Up  For  Safety 

Canadian  Restaurant  Association 
Toronto,  Ontario. 

No  Charge  Time   -  20  minutes 

Sound  &  Colour 
Size  -  35  nun 

Illustrates  common  accident  hazards  of  the  kitchen. 

First  Aid 

Health  Education  Services 
Department  of  Public  Health 
Edmonton,  Alberta 

Free  Loan  Time   -  l8  minutes 

Sound  -  Black  and  l^hlte 
Size  -  35  mm 

Describes  proper  procedures  In  caring  for  an  injured  person, 


Flying  Saucers 

Economic  Laboratories 
Edmonton,  Alberta 

No  Charge  Time   -  21  minutes 

Sound  -  Colour 
Size   -  l6  mm 

Shown  proper  washing  procedure  ans  storage  of  dlshware. 
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B.   SANITATION 

Another  Case  of  Food  Polaonlng 

Health  Education  Services 
Department  of  Public  Health 
Edmonton,  Alberta 

Free  Loan  Time   -  15  minutes 

Sound 
Size   -  16  mm 

Shows  possible  sources  of  food  poisoning. 

An  Outbreak  of  Salmonella  Infection 

Health  Education  Services 
Department  of  public  Health 
Edmonton,  Alberta 

Free  Loan 


Time 

-  15  minutes 

Sound 

-  Colour 

Size 

-  16  mm 

Shov/s  complete  details  of  an  outbreak  of  &:ilmonella  Infection, 

Banlc  Sr.nltatlon 

Health  Education  Services 
Department  of  Public  Health 
Edmonton.  Alberta 


' » 


Free  Loan 


Time 

-  10  minutes 

Sound 

-  Colour 

Size 

-  16  mm 
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C.   BAKING 


Quick  Breads  -  "Biscuit  Method" 

Wheat  Flour  Institute 

309  West  Jackson  Boulevard 

Chicago,  60606 

$3.00  Time  -  43  Frames 

Narration  Guide 
Colour 

Shows  standard  method  of  preparing  biscuits  and  scones  and 
Includes  thirty  recipe  leaflets. 

Quick  Breads  -  "Muffin  Method" 

Wheat  Flour  Institute 

309  West  Jackson  Boulevard 

Chicago,  60606 

$3.00  Time   -  39  Frames 

Narration  Guide 
Colour 

Preparation  of  muffins,  loaf  breads  and  quick  coffee  cakes, 
includes  thirty  recipe  leaflets. 

Quick  Breads  -  "Variety  Round-Up" 

Wheat  Flour  Institute 

309  West  Jackson  Boulevard 

Chicago,  60606 

$3.00  Time  -  4l  Frames 

Narration  Guide 
Colour 

Shows  preparation  for  dumplings,  steamed  breads,  corn  bread, 
grlddlecakes,  waffles,  popovers,  cream  puffs,  doughnuts. 
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IV.   INDIVIDUALIZED  INSTRUCTION  SHEETS 
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BREADED  VEAL  CUTLETS 


Ingrcd lonts 


Veal  Cut let n  50 
(approxlmnte  y  4  o/,  each) 

Bread  Flour  2  lb. 

Salt  to  taste 

Pepper  to  taste 

Eggs  6 
(whole) 

Milk  1  qt. 

Bread  Crumbs  3  lb. 
(or  cracker  meal) 

Salad  Oil  as  needed 


Qpor'ut  I  on  Sheet 
Method 


I.   To  prepare  cutlets  from  boneless  veal  leg,  cut 
uniform  portions,  approximately  ^    in.  thick 

P.   Place  cutlets  on  cutting  board  or  meat  block 
and  pound  with  cutlet  hammer  to  flatten  and 
break  tissues.   Do  not  pound  to  destroy  meat. 

3.   Bread  according  to  standard  procedure,  using 
flour,  salt  an(J  pepper,  eggs,  milk,  oil  and 
bread  crumbs  in  quantities  given  above. 
Eggs  and  milk  are  used  to  make  egg  wash. 

'\.      Place  ^  in.  oil  in  henvy  skillet  and  fr  cutlets 
until  golden  brown.   Turn  and  brown  other  side 
Remove  and  drain  well.   In  mass  production, 
cutlets  may  be  finished  in  oven  on  sheet  pan 
or  roast  p^n  lined  with  bi-own  paper. 
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Jnforniatlon  Sheet 

!\   richer  wash  can  be  made  b:,  doubling  amount  of  eggs  and 
adding  ]  cup  of  oil.   01]  is  sometimes  used  to  reduce  browning, 

Ylo.ld  -  50  port :  ons 

Utensils :- 

boning  knife 
cutlet  hammer 
heavy  skillet 
brown  paper 
roast  or  r-heet  pan 
breading  utensils 
range  fork 
portion  scale 


^_ 
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Job  Sheet 

BROILED  SALMON  STEAK 
Ingredients 


Salmon  50 
(8  to  9  o7.   steaks) 

Oil  as  needed 

Bread  Crumbs  2  lb. 

Paprika  ?  oz . 


Operat !on  Sheet 
Method 


1.  Clean  and  trim  salmon. 

2.  Cut  steaks  crosswise  through  bone  until  reaching 

tall  end  where  steaks  are  too  small.   Reserve 
this  end  to  be  removed  from  the  bone  for  poaching 

3.  Dip  steaks  in  oil,  then  one  side  lightly  In  bread 

crumbs  mixture,  then  lightly  in  oil. 

4.  Place  fish  crumb  side  up  on  a  single  hand  rack  and 

place  under  broiler. 

5.  When  lightly  brov;ned,  turn,  brown  otner  side. 

6.  When  both  sides  are  ll,r;htly  coloured,  remove  from 

broiler  and  p]ace  in  lightly  greased  pan.  Finish 
in  350OF.  oven.   A  small  amount  of  water  prevents 
drying. 

7.  When  cooked,  remove  skin  and  bones  and  plate. 

8.  Garnish  w^th  lemon  wedge  and  serve  with  melted 

butter  and  chopped  fresh  parsley  or  appropriate 
sauce. 


Inform'.- 1  Ion  Sheet 


Yield  -  50  portions 

Utensils  -  french  knife,  oil  pan,  crumb  pan,  hand  racks 
for  broiler,  spatula  or  meat  turner,  sheet 
pan  or  bake  pan. 


Go 


Job  Sheet 

VEGETABLE  SOUP 


Ingredients 


Onions 
(medium  dice) 

Carrots 
(medium  dice) 

Celery 
(medium  dice) 

Oil 

Chicken  Stock 
(hot) 

Tomntoes  2^  cans 

(chopped) 

Cooked  Peas  1  pt 

Salt  and  Pepper  to  taste 


Operation  Sheet 
Method 


2 

lb 

2 

lb 

1 

lb 

8 

oz 

2 

gal 

1.  Saute  onions,  carrots  and  celery  in  oil  In 

soup  pot  until  nearly  tender.   Do  not 
brown. 

2.  Add  stock  and  bring  to  boll. 

3.  Add  tomntoes  and  Jolce.   When  soup  returns 

to  boll,  reduce  heat  and  simmer  until 
vegetables  are  tender,  approximately 
^  hour.  Remove  scum  as  it  rises  to  top. 
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Information  Sheet 

Cooked  pens  may  be  added  Just  prior  to  service  or  a 
hesplnt'  teaspoon  placed  In  each  cup  when  serving.   There  are 
many  variations  of  vegetable  soup  and  nearly  any  comblnntlon 
of  vegetables  lo  acceptable. 

Paysanne  -  means  peasant  style  and  refers  primarily 
to  a  coarse  cut  vegetable. 

Fermlere  -  which  means  'farmer's  wife'  style,  has 
discs  of  carrots,  turnip,  celery,  potatoes,  onions,  cr^bbage. 

Brunolse  -  referes  to  vegetables  cut  In  small  dice. 

Yield  -  50  portions 

Utensils  - 

soup  pot 
wooden  paddle 
ladle 
sauce  pan 
french  knife 
paring  knife 
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Job  Sheet 

SCOTCH  BROTH 

Ingredients 

Pearl  Barley  6  oz 

Lamb  Stock  2^  gal 

(boiling) 

Shoulder  Lamb  2  lb 

(raw, lean, small  dice) 

Onions  2  lb 

(cut  in  small  dice) 

Carrots  I2  lb 

(cut  in  small  dice) 

Celer.v  1  lb 

(cut  In  small  dice) 

Turnip  8  oz 

(yellow  and  cut  in  small  dice) 

Leeks  4  oz 

(diced) 

Salt  li  oz 

Thyme  ^  tsp 

Pepper  I   tsp 

(white) 

Parsley 

(chopped  for  garnish) 
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operation  Sheet 
Met  lod 


1.  Combine  barley  nnd  J  gallon  boiling  stock. 

Stir  to  prevent  sticking.  Return  to  boll 
simmer  for  approximately  2  hours  or  until 
done. 

2.  Place  all  other  Ingredients  In  remaining 

boiling  stock.   When  stock  returns  to 
boll,  reduce  heat  and  simmer  for  1  hour. 

3.  Combine  cooked  barley  and  stock  with 

remainder  of  soup. 

4.  Adjust  seasoning  and  hold  for  service.  Serve 

sprinkled  with  chopped  parsley. 


InfoT'matlon  Sheet 


Cooked  lamb  from  bones  may  be  substituted  In  part  for 
raw  lamb  meat.   Add  to  soup  when  finished.   This  Is  a 
hearty  soup  with  many  vegetables  and  slightly  thickened  by 
the  barley. 

For  Lamb  Broth  Eccocalse,  eliminate  barley.   When 
soup  Ig  cooked,  stir  In  rolled  oats  to  thicken.   Cook  only 
until  gloss-'  and  slightly  thickened. 

Yield  -  50  portions 

Utensils  - 

Sauce  pan 
soup  pot 
wooden  paddle 
french  knife 
vegetable  peeler 
ladle 
paring  knife 


1 
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Assignment  Sheet 


Make  a  General  Record 


Name 


GENERAL  RECORD 


Date 


Total  of  Paid  Guests 


Place 

Occasion 

Type  of  Meal 

Number  Planned  For 

Numbered  Served 

Total  of  Non-Paid  Guests 


Total  Receipts 


Total  Expenditures 
(Prom  Market  List) 


Actual  Cost  per  Guest 


Charge  per  Adult  Guest 


Profit  on  Meal 


Charge  per  Child  Guest 


f 


,c 


Assignment  oheet 


Plan  a  Menu 
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Name 


MENU 


SERVICE 


FJrst  Course_ 
Main  Dish 
Vegetables 


Rellshca 
Salad 

Dressing 
Bread 
Butter 
Beverage 


Cream  and  Sugar 

Dessert     

Water 


A) 


r 
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Assignment  Sheet 


Name 


Prepare  a  Marketing  List 

MARKETING  LIST 

No.  of  Guests 


Item 


Quantity 
To   Buy 


Actual 


Remarks 


Meat 
Vegetables 

Fruits 


Dairy  Products 
Butter 
Milk 
Coffee  Cream 


Staples 


#) 


Paper  Service 
Tablecloths 
Napkins 
Plates 

Hot  Drink  Cups 
Cold  Drink  Cups 

Linen  Service 
Tablecloths 
Napkins 
Place  Mats 

Miscellaneous 

Table  decorations 

Flov/ers 

Candles 

Ice 


r 


( 


A3slgnment  Sheet 


Name 


Day  to  be  Prepared 


Meal  or  Pood 
Kitchen  No. 
Class 
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MEAL  SERVICE  MARKET  ORDER 


MENU 


Amt . 


Amt 


Dairy  Products 


Meat,  Pish,  Poultry,  Eggs 


Bread,  Cereal,  Flour 


Prults 


Vegetables 


Miscellaneous 


Special  Equipment 
(not  In  kitchen) 


CHAPTER  VIII 

EQUIPMENT  LIST 

Due  to  the  extensive  equipment  requirements  In  the  food 
service  program  prices  are  not  usually  Indicated  on  the 
requisitions.  Total  requirements  are  put  up  for  Tender  and, 
as  a  general  rule,  awarded  to  the  lowest  bidder. 

Item  Specifications  Quantity 

1  Hot  Plate  1 
standard 

C.G.T.  Model  GHIC-3 

2  Counter  Hot  Plate  1 

3  Toaster  1 
('i  slices) 

4  Tappan  Ourney  Ranges  6 
30"  Range,  brown 

Model  HkCNRS-X90 

5  Three  Spindle  Multl-Mlxer  1 

6  Measuring  Spoons  (set)  Vollrath,SoS,#l6904      ij  doz 

7  Rolling  Pins,  J  hnson  Rose  128-2  l\   doz 

8  Strainers,  8"  double  mesh  Johnson-Rose  ij  doz 
'J         Cookie  cutters  -  Pendrlth  -  fancy  ss  (llPc)     3  sets 

10  Lenon  Reamers,  glass.  Dominion  #2001  1^  doz 

11  Pastry  Blender  -  hand  type,  Lamplough  3 

12  Candy  Thermometers,  Taylor  -  3511  1 

13  Meat  Thermometers,  dial  type  Taylor  ^  doz 
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Ih  Graters  -  4  side  S-G-200  J  doz 

1'^    Cikc   Cooling  Kack3  12"xl2"  1   doz 

lu    Plo  Plates  -  ^'"  shallow  Wearever  6  doz 

1/    Angel  Pood  Tin,  Separate  bottom, DURO  large  1^  doz 

IP    Cake  Pans  -  9'"  Round,  Wearever  ]   doz 

IQ    Cake  Pans  -  8  x  2  x  ij"  Wearever  1^  doz 

20  Muffin  Tins,  6  hole,  regular,  Wearever  l\   doz 

21  Muffin  Tlno,  6  hole,  small,  Wearever  ij  doz 

22  Cookie  Sheet  12"  x  l8"  Wearever  1^  doz 

23  Loaf  Pan->  7^  x  3?  x  4j^-  ij  doz 

24  Double  boilers  4  qt„  Wearever  I5  doz 

25  Sauce  Pan,  Wearever  with  lid  3  qt.h.d.  1^  doz 
2u    Fry-Pan,  9"  Wearever,  h.d.  1^  doz 

27  Custard  Cups,  Pyrex  5  oz  5  doz 

28  Individual  Casserole  Dishes  with  Lids  2  doz 
s „ 3 .  ova 1  0 ' Brown 

29  Mixing  Bowl  Sets  -  Vollrath  1?  doz 
3.3.3/4  qt.  ijqt.,  -  6930 

30  Salt  &  Pepper  shakers  with  s.s.llds  ij  doz 
Dispenser's  Inc„  /^902 

31  Waste  baskets,  Rubbermaid,  white,  small  6 

32  Rubber  dish  rack  &  drain  (1  unit  -  Drnlnboard    1   doz 
and  Rack  are  combined)  wnlte 

33  Te-  Towel  Racks  -  l4"  1   doz 

34  Cake  decorating  sets,  Pendrlth  2  ea 
33    Pastry  Baga,  Pendrlth  12'"  Plastic  lined  1  J-  doz 

36  Dust  pnn,  white,.  Rubbermaid  1 

37  Melon  bailers,  Lamplough  med ,  1 
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3^^  Metal  Egg  Slicers  Bloomfleld  #342  2  doz 

3V  Portion  Scales  Pelouze  Y6-32  3 

no  C-tlery  Bins,  Bloomfleld  Plastic  -  Yello.v  6 

4.1  Funnels,  4"'  Vollrath  s.s.  2 

42  Pastry  brushes  (plastic)  small  1^  doz 

43  Pour  Slice  pop-up  Toaster  KcGraw  Model  ID2  1 

44  Milk  Dispenser  1 
ijtandard 

Supply  1  Arnett  Model  A245s  milk  dispenser 

43    Regrlgerated  Cafeteria  Section  8«6"x2' 6"x35"     1 
Unit  to  be  supplied  with  three  doors  and 
compressor  compartment.   Each  refrigerated 
con.partnicnl  to  have  three  adjustable  plated 
wire  racks,  2"  styrofoam  Insulation 

46  Tr-ay  Dispenser  1 
standard 

AMF  Model  AL  4  tray 

47  Cash  Registers  2 
standard 

Durrough's  style 

48  Coffee  Urn  1 
custom 

Quest  Model  AEI-5 

49  Stacking  Chairs  150 
tube  frames,  satin  chrome  flnlsn, 

contour  formed  seat  and  back 

30    Stacking  Chairs  150 

pad  seat  and  back,  concealed  tubing 

51  Cafeteria  Tables  50 
30"x60"  with  folding  legs,  square  tube 
construction,  waterproof,  formica  top 

52  / cme  tabic  base  #31R,  all  chrome  c/w  4o 
levelmatic  for  table  tops  to  36"  high 

53  Tanle  Tops,  36"  square,  formica  top,  40 
self  edge.  Acme  Chrome 
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5^i    Buffet  Chaffer  for  Hot  Pood  for  2 

full  r,  Ize  Inserts  #AP700 

55  A. Globe  wear  Chaffer  dish  /^A27CD  2 

56  Marmite  for  consommer  10"  dla  ,ht  „  16-3/1^-'         1 
cap. 8  qt.  Wearever  ^^5^2 

57  Plymouth  trays  13"  dla.  Wearever  27BI  3 
5R    Saratoga  Platters  19"x24"  Wearever  7840         2 

59  Lexington  Trays  17"x2?^  Wearever  7^56  2 

60  Andover  Combination  Platter  1 
l6-l/8"x21-3/4"xl-l/6"  deep  Wearever  7861 

61  Relish  Server,  3  one  pint  3, a,  bowls  1 
and  rack  #2591 

62  Wolf  Air  Plow  Qas  Oven  1 
single  deck  with  stand  and  rack  guides 
stalnlefis  steel  front,  sides  and  top 
porce]anlzed  oven  Interior  c/w  fan 

and  five  extra  racks  BTU54000 
Model  APSlOO-20 

63  Refrigerator  Model  HR-4-WU  Foster  1 


64  Dinner  Knives,  Accent  pattern,  Oneida 
stainless  steel 

65  Dinner  Porks,  Accent  pattern  Oneida 
stainless  i'.teel 

66  Teaspoons,  Accent  pattern,  Oneida 
rjt'ilnless  steel 

67  Round  bowl  coup  spoons.  Accent  Pattern 
Onolda  stainless  steel 

68  P'lrlng  Knives,  Henchel,  6" 

69  Vegetable  peelers,  s.s.  metal  handle 

70  Measuring  cups,  aluminum,  nest  of 
l,3,u,l/3  c.  sizes 

71  Measuring  cups,  pyrex  Ic.  size  3  doz 


li 

doz 

1* 

doz 

40 

40 

2  doz 

ij 

doz 

li 

doz 
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72  Wooden  Spoons,  Barlbeau  l4" 

73  vVooden  Spoonn,  Barlbeau  12" 

74  Can  Openers,  wall  type,  ecko 
V'5  Prencn  knives,  B"  SoS.  Henchel 

76  Utility  Knives,  8"  s.s,  Henchel 

77  Rubber  plate  &  bowl  scrapers,  Rubbermaid 
1901  (small) 

7'"^  Metal  spatuals,  lamplough  #5386-8 

79  I^gg  tuners,  small,  Johnson-Rose,  M-3/' 

00  Napkin  dispensers  s.s.  for  3?  x  7  napkins 

01  Tea  pots,  small  10  oz  s.s.  #1961 

82    4-hole  Cutlery  Box  s.3„  l6-3A"xlOi" 
X  3-3/^"  Bloomfleld  105 

C'3  Silverware  washing  baskets  s.s.BS-6 

84  s.s.  Cutlery  Cylinders  58S 

85  Tray,  round  cork-surfaced,  red  l4"  dla, 

86  DJnner  Porks,  Oneida,  Tapar  pattern 

87  Salad  Porks,  Oneida,  Tapar  pattern 

88  Dessert  Porks,  Oneida,  Tapar  pattern 

89  Large  Meat  Porks,  Oneida,  Tapar  pattern 

90  DJnner  Knives  1  pc.  solid  handle  serrated 
Oneida,  Tapar  pattern 

91  Cory  3  Burner  Electric  Range  Model  c/w  2 
3  upper  and  lower  bowls  comp.wlth 

filter  N0.1512B-CH3 

92  Decanters  s.s.  Model  1512B  3 

93  Heavy  Duty  Carts,  Lakeside  Model  #7^3  6 
c  w  supply  2  cutlery  bins  to  each  cart 

Cutlery  bins  #143 


1* 

doz 

li 

doz 

2  only 

li 

doz 

li 

doz 

2 

doz 

li 

doz 

li 

doz 

2 

doz 

2 

doz 

8 

i  { 

8 

i 

48 

300 

40 

doz 

40 

doz 

40 

doz 

4  only 

40 

doz 

( 
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(jH  Utility  Cart3 'amF  2  shelves 

95  Heavy  duty  tray  cart,  Bloomfleld  6-15 

96  Ova]  casseroles  s,s.  c/w  lids  Russells 
2^  pt.  5033 

97  Lirge  glass  plates  12"  serving  plates 

98  Salad  bowls  7?"  aquatlzed  #75 

99  Oval  bakers  11-3  ^"  Keswick 

100  Oval  bakers  10^  Keswick 

101  Mayonnaise  Body  ^pt„  #1275 

102  Serving  Tray  16^x12^  #1270 

103  Oval  Serving  Tray,lljx7"  #1243 
ion  Meat  Plotter,  oval,  l6xl2  #1110 

105  Waiter  tray  8"  #1265 

106  Waiter  tray  12"  #2200 

107  Pitchcrn,  2^qt.#7979 

108  rt'ood  steak  board  oval  9"  x  13"  #165 

109  Wood  steak  board  round  9i"dla.#l63 

110  Salad  bowls.  Individual,  flintwood  4-3/4dla 

111  Salad  bowls,  individual  flintwood  5-3/4  dla. 

112  Steak  knives  0„B. pattern 

113  Butter  spreaders  Oneida,  Tapar  pattern 

114  Butter  knives,  Oneida  Tapar  pattern 

115  Soup  spoons,  round  bowls  Oneida  Tapar  pattern 

116  Dessert  spoons  Oneida  Tapar  pattern 

117  Tea  spoons  Oneida  Tapar  pattern 
llB  Sugar  spoons,  Oneida,  Tapar  pattern 


3 

1 

2 

doz 

2 

doz 

2 

doz 

2 

doz 

2 

doz 

2 

doz 

4 

4 

4 

2 

2 

2 

doz 

2 

doz 

2 

doz 

2 

doz 

2 

doz 

10 

doz 

20 

doz 

4 

doz 

40 

doz 

40 

doz 

80 

doz 

4 

doz 

( 
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119  Large  serving  or  table  spoons  Oneida  Pattern 

120  Gravy  ladles  Oneida,  Tapar  pattern 

121  Salad  spoons  and  forks (wooden) 

12?  Menu  board  black  felt  with  chrome  trim 
1  pgs.of  letters  22x32 

123  (j  oz  ladles  with  short  handle  0' Browne 

12U  Plastic  squeeze-out  disp,#l627 

125  Black  felt  chrome  trim  Menu  Board 
Dav-Son  50x20,  3  sections  complete  with 
750  assorted  letters  and  figures 

126  Menu  Board  stand  davenport 

127  Hotel  Dish  pan  top.  dla.  24"  cap.40  qt.#540 

128  Tong  MGW  9"  s.s. 

129  Tong  (Ice)  s.s.  6J"  #514 

130  Caps  Keswick  by  Heath  Vogue 

131  Saucers  Keswick  by  Heath 
13?  10"  Plates  Keswick  by  Heath 

133  7"  Plates  Keswick  by  Heath 

134  e')"  Plates  Keswick  by  Heath 

135  Fruit  Nappies  Keswick  by  Heath 

136  Soup  Bowls  Keswick  by  Heath 

137  Sugar  bowls  c/w  covers  Keswick  by  Heath 

138  Glass  Tumblers  H.T.  Libb.v's  8  oz.#6l8 

139  Glass  Tumblers  H.T.Llbby's  5  oz  #633 

140  Salt  Shakers  0' Browne  #902 S 

141  Pepper  Shakers  0' Browne  #902P 

142  Sherbert  dishes  3|  oz  Libbej/#5102 


2 

doz 

2 

doz 

2 

doz 

1 

12 

12 

1 

1 

2 

6 

4 

40 

doz 

40 

doz 

40 

doz 

20 

doz 

80 

doz 

40 

doz 

40 

doz 

4 

doz 

40 

doz 

20 

doz 

4 

doz 

4 

doz 

20 

doz 

c 
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143  Goblet  9  oz  Llbbe,  #36ll 

1^4  .^undne  glass  3i   oz .   ;/l701 

145  Mustard  3  oz  Keswick 

146  Square  ash  trays  3^"  /^2557 

147  Sugar  Dispensers  10  oz^  100 

148  Flower  vase  6-3/8"  s605 

149  Platters  11^-"  Keswick 
15^:  Platters  12j"  Keswick 
151  Platters  l4"  Keswick 

15?  Platters  l6"  s.Sc  0' Browne 

153  Platters  21"  s.s.  0' Browne 

154  Gravy  #506l 

155  Service  Cart 
standard 

AMF  S-80  48"x?6"x36" 

156  Platform  scale,  Howe  57,  500  lb. cap. 
Platform  16"  x  22"  standard 

157  Hobart  Pood  Cutter  Model  No.84l42 
c/w:-l.  Power  dicer,  back  case 

2.  French  Pries  cutter 

3.  Meat  and  Food  Chopper  No. 12 

4.  Vegetable  sllcer  and  plates 

158  Work  Table  Mobile,  6'x2'6"x2'8"  high 
stainless  steel  c/w  locking  type  castors 
rolled  on  all  sides  and  ends.   Body  open 
all  around. 

159  Cabinet  Cooler 

ijtainlGss  steel  rolled  front  only, 
?.   doors  on  front,  custom 

16c    Table  infra  red  food  warmer 

Model  CMP-LFW  c/e  3  display  trays 
standard 


20 

doz 

10 

doz 

2 

doz 

3 

doz 

1 

doz 

2 

doz 

2 

doz 

1 

doz 

1 

doz 

1 

doz 

1 

doz 

2 

doz 

1 

1 

doz 

1 

r 
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161  Qualhelm  Vegetable  Sllcer  1 
standard.  Model  #400  c/w  sllcer 

shredder,  and  grater 

162  Storage  Cabinet  1 
2'6"x2'6'x6' ,  stainless  steel,  top  and 

bottom  compartment,  two  doors,  Edgemount 
hardware,  stainless  steel,  perforated, 
centre  shel  and  top  compartment  dividing 
shelf 

163  Garland  Salamander  Gas  Broiler  1 
Model  l6-4o,  to  rest  on  electric  waring 
cabinet,  custom 

164  Salad  Preparation  Table  1 
68"x36"x32",.  stainless  steel,  center  shelf, 
styrofoam  Insulation,  two  door  front 

division  C/w  Edgemount  hardware 

165  Mobile  Cabinet  1 
(salad  section)  54"x32"x2'8" 

includes  locking  casters,  c/w  stainless 
nteel  rolled  front  only,  b. 8, bottom  and 
center  shelves,  closed  by  sliding  doors, 
custom 

166  Soiled  Dish  Table  1 
(kitcaen)  4'x2'x32",  stainless  steel, 

front  and  left  end  rolled,  body  open 
all  around,  lower  shelf  removable 
drawer  on  right  side  of  table,  custom 

16Y    Vegetable  Preparation  Table  1 

Y'x32"x2'8",  stainless  steel,  body  open 
on  all  sides,  one  side  with  slides  for 
inserts  and  the  other  side  for  drawers 

168  Cooks  Table  1 
c/w  pot  rack,  stainless  steel,  lower  shelf 
removalbe  sections,  stainless  steel  drawer 

on  each  side  of  unit,  7'x3'x2'10" 

169  Deep  Fat  Fryer,  Quest  SF40  Standard  2 

170  Covers  for  Quest  Fryer  3 

171  Disposal  Unit  1 
Waste  King  Model  EHD-3-DTL  with  Bowl 

220-3/60  standard 
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172    Toaster,  Electric  McGraw  Model  ID2  1 

at  mdard  210V 

l'^3    Pry  Top  Range  1 

Quest  SGR-1,  33"  high  black  baked  enamel 
c/w  full  high  back  and  shelf  In  stnndard 
baked  ennmol .   Supply  2  extra  racks 

174  Hot  Top,  2  section  range,  SGR-1,  Quest  33"       1 
high  black  baked  enamel  c/w  full  hlgn  back 

and  shelf  baked  black  enamel.   Supply  1 
extra  rack,  standard 

175  Range,  Quest  SGR-1-60B  with  six  star  burners     1 
33"  high  black  baked  enamel  c/w  full  high 

back  and  shelf.  Supply  1  extra  rach, standard 

176  Steam  Jacketed  kettle,  30  gal.  capacity         1 


177  Steam  Jacketed  Kettle,  20  gal,  capacity  1 

178  Potato  and  Vegetable  peeler  1 
Model  30  AAH  or  6930  (Hobart)  self 

sharpening,  removable  cast  aluminum  disc, 
peel  basket  Included.   SlnK  height 
vegetable  discharge  110-120  A.C. 
30  lb.  cap. 

179  Radarange  Mark  IV,  Microwave  Oven  1 
24"x22"x25j",  120/240V  AC.60  cycles 

30  amp  ,  standard 

180  Bowls,  s.So  Woollrath  6900-3/4  12 
iBl  Bov;ls,  s.s.  Woollrath  69OI-I/2  I8 
IB2  Bowls,  s.s.  Woollrath  6903  24 
IP3  Bowls,  s.s.  Woollrath  6905  24 

184  Bowls,  s.s.  Woollrath  6908  24 

185  Bowls,  s.s.  Woollrath  6913  12 

186  Can  Opener,  Table  Model  Edlund-1  1 

187  Aluminum  spagettl  strainer  5  qt.cap.4605  1 

188  Ice  Pick  -934  1 
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189  Cooks  Fork  32896J  3 

190  Kitchen  Pork  Henkel  15-7  3 

191  Carving  Pork  Herder  4318-8  3 

192  Wire  Whip  SPI8"  U 

193  Wire  Whip  SPI6"  4 

194  Wire  Whip  SPI6"  4 

195  Wire  Whip  SPl4"  4 

196  Wire  Whip  SP12"  6 

197  Cutting  Board,  Mlchagan  Maple  22x18x2  4 

198  Cutting  boards,  Mlchagan  Maple  12xl8x2  6 

199  Mixing  spoon  wooden  l4"  12 

200  Strainers  4"  Andrews  6 

201  Ice  Cream  Scoop  Tadhope-12  6 

202  Ice  Cream  Scoop  Tudhope-24  4 

203  Ice  Cream  Scoop  Tudhope-30  4 

204  Ice  Cream  Scoop  Tudhope-4o  4 

205  Kup-Kecper  Cap. 12  cups,  Cambro  l4"xl8"  1 

206  Glass  Keeper  Cap.  20  glasses,  Cambro  l4"xl8"  1 

207  Aluminum  Ice  trays  with  portions  for  cubes  24 

208  Kitchen  Shears  1 

209  Zeroll  Rolddlp  Ice  Cream  Scoop-20  2 

210  Skimmer, Twined  wire  dla.5"handle  14"01305  2 

211  Skimmer, Twined  wire  dla.5"  handle  15"  01307  2 

212  Skimmer,  30  mesh  twined  weaving  dla.8"-338  2 

213  Hammer  16  oz,  1 
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214  Screw  Driver  Set  1 

215  Dredges  Wearever  dla.  2-3,A"  6052  6 

216  Dredges  Wearever  dla.  2-3/4 "6053  6 

217  Dippers  Wearever  2  qt. cap. -5332  2 

218  Dippers  Wearever  16  oz.cap.  53l6  4 

219  Soup  Ladle,  long  handle  MT  12  oz.cap.  1 

220  Ladles  2  oz  a. 3,-4702  4 

221  Ladles  3  oz  a. s. -4703  4 

222  Ladles  4  oz  a. a, -4/04  6 

223  Ladles  6  oz  a.s-4706  6 

224  Ladles  8  oz  s.s.-4708  4 

225  Ladles  12  oz  s. a. -4712  4 

226  Ladles  1  oz  3. s, -4800  2 

227  Basting  spoons  s.s. solid  13"-3713  8 

228  Basting  spoons,  perforated  a. a. 13" (slotted)  6 

229  Basting  spoons,  perforated  s. a. 13 "(pierced)  6 

230  Skimmer  4J  dla.s.a.  2 

231  Skimmer  6"dla.s.3.  2 

232  China  Cup  Strainer  6J"  fine  mesh  TP17P-1361  2 

233  China  Cup  Strainer  6^"  large  mesh  TP17P-1361  2 

234  China  Cup  Strainer  12"fine  mesh  TPI2PI365  1 

235  China  CupStralner  12"  large  mesh  TPI2PI365  1 

236  Strainers  8"  wood  handle,  double  mesh  6 

237  Butter  Cutter  sllverblrd-1  1 

238  Egg  Cutters  2  way,  Bloomf leld-21  3 

239  Funnel  4"  dla.s.s.  1 
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?A0  Funnel  7"  dla.s.s.  1 

241  Cake  Turner,  solid  2911SR  4 

2h2  Cake  Turner,  perforated-29110RP  4 

J?43  Egg  turners,  solid,  13"  4 

244  Cheese  cutter,  Bloomfield-20  1 

245  Hamburger  mold  3 

246  Hamburger  turner  grldle  scraper, si  3 
24?  Flexible  turners  s.s.  2 

248  Scraper,  s.s. Dexter  X28RC  4 

249  Cake  turner  15"  long  2 

250  Sandwich  spreaders  2 

251  Scallop  or  Decorating  knife  2 

252  Slicer  knife  6 

253  Turkey  slicer  -  narrow  2 

254  Ham  slicer  -  narrow  2 

255  Beef  slicer  -  medium  2 

256  Hollow  edge  ham  or  roast  slicer  1 

257  Cooks  knives  8"  6 

258  Cooks  French  knives  12"  2 

259  Cooks  French  knives  10"  4 

260  Cooks  French  knives  8"  6 

261  Tomato  knives  4-1/8"  4 

262  Paring  knives  3"  12 

263  Cooks  knives  12"  6 

264  Grapefruit  knives  6 
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265  Bread  Knives  6 

266  Pie  knives  5"  6 

267  Pie  knives  4J"  3 

268  Spatulas  blade  10"  6 

269  Spatulas  blade  12"  6 

270  Dough  cutter  6 

271  Oyster  Knives  3"  2 

272  Aluminum  or  s.s,  knives  holders  29"  6 

273  Crocks,  10  gal.  3 

274  Crocks,  15  gal.  3 

275  Vegetable  peelers  -5K  10 

276  Dexter  s,s. serrated  sllcer,  blade  12"  2 

277  3. So  open  lip  pitcher  1  qt.  2 

278  Beverage  s.s. pitcher  2  qt.  2 

279  Straight  sided  s.s. pitcher  with  Ice  lip  2qt.  2 

280  s.s. pitcher  5  qt.  1 

281  Paddles  45"  3 

282  Egg  Poacher  dla.l0"x3"  2 

283  Pry  Pans  6 

284  Butchers  steel  12"  3 

285  Brazier  &  Cover,  heavy  duty,  12  qt  3 

286  Brazier  &  Cover,  heavy  duty,  I6  qt  2 

287  Frying  pan,  heavy  duty,  8J"  6 

288  Prying  pan  and  cover,  heavy  duty,  12"  4 
■^                 289  Prying  pan  and  cover,  heavy  duty,  10"  4 
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290  Cast  slumlnum  fry  pans  2 

291  1  qt.  sauce  pans,  heavy  duty  6 

292  2  qt.  6 

293  3  qt.  6 
29^  5  qt.        *  6 

295  20  qt.  stock  pots  s.8„  Wollrath-87166  2 

296  24  qt.  stock  pots  s.s.  Wollrath-7867  2 

297  40  qt.  stock  pots  s.s.  Wollrath-7868  2 

298  Roast  pans,  blue  steel  3 

299  Heavy  duty  roasters  3 

300  Roasting  Pans,  Wearever  4433  ^ 

301  Deep  roasting  pans,  Wearever  4436  4 

302  Baking  sheet,  Wearever  4432  4 

303  Raking  sheet,  Wearever  4431  4 

304  Rack  Wearever  4436  1 

305  Plat  cover  W-E4430  4 

306  Roast  pan  W-E5312  ^ 

307  Roast  pan  W-E5313  ^ 

308  Roast  pan  W-E5305  4 

309  Roast  pan  W-E5306  4 

310  Roast  pan  covers  W-E5307  8 

311  Stock  pot  and  cover  W-E15112  and  W-E14010  2 

312  Stock  pot  and  cover  W-E14112  and  W-E14010  4 

313  Stock  pot  and  cover  We-153l6  and  W-E14012  2 

314  Stock  pot  and  cover  W-E14316  and  W-E14012  3 
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315  Stock  pot  and  cover  W-E15320  and  W-El40l4  3 

316  Stock  pot  and  cover  W-E14320  and  W-El40l4  3 

317  Stock  pot  and  cover  W-E14220  and  W-E14012  1 

318  Stock  pot  and  cover  W-E14324  and  W-El4oi4  2 

319  Double  Boiler  and  cover  W-El4008  and  W-E15504    2 

320  Saute  pans  and  covers  W-E14703  3 

321  Saute  pans  and  covers  W-E14704  3 

322  Saute  pans  and  covers  W-El4706  3 

323  Saute  pans  andvcovers  W-E14709  3 

324  Potato  masher,  hand  type  No. 137  1 

325  Potato  chip  cutter,  wall  type  1 

326  Vegetable  grater  shredder  heavy  duty  3 

327  Collander  I8"  2 

328  Collander  15"  2 

329  Collander  10-5/8"  2 

330  Potato  Dicer  V-Sh'aped  1 

331  Cutting  Board,  12x18x2  6 

332  Jelly  mould  rings  3"  5  doz 

333  Large  Jelly  mould  rings  9"  6  doz 

334  Jelly  mould  #7700-3/4  6  doz 

335  Turkshead  Jelly  mould  7"              '  12 

336  Fu]l  sized  inserts  2002-2  6 

337  Pull  sized  inserts  20C4-2  6 

338  Pull  sized  Inserts  2006-2  2 

339  ^  size  inserts  2024-2  6 
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340  Meat  Block  30x30  Monarch  style  l6 

341  Electric  meat  saw,  Hobart  No. 5012 
?20V  60/3  standard 

342  Meat  Tenderlzer,  electric  s.s. blades 
Berkel  #1703  s.s. , standard 

343  Electric  meat  sllcer, 
c/w  stone  sharpener  and  hone 

344  Meat  Chopper 
Incl .protective  type  chopping  ends 

s.s. feed  pan,  2  sets  of  knives  and  plates 
Hobart  4822-lHP 

345  Butchers  knife  12"  3 

346  Butchers  knife  10"  6 

347  Butchers  knife  8"  6 

348  Boning  knives  5j"  10 

349  Butchers  steel  12"  2 

350  Meat  cleaver  8"  1 

351  Meat  tenderlzer  hand  type  #43  1 

352  Butchers  hand  saw  type  #99-24  1 

353  Skewers  6"  12 

354  Aluminum  knife  rack  1 

355  Clipper  block  scraper  1 
35^    Hand  meat  block  brush                         1 

357  Portion  scale  (25  lbs. cap.)  1 

358  Roll  paper  rack  24"  1 

35S^    Knife  sharpener,  hone  right  with  oil  bath        1 

3'^^0    Aluminum  Angle  rack  I 

Model  5933W-E 
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361  Heavy  duty  rack,  ball  bearing 
casters,  galvanized,  removable  shelves 
Pendrlth,  standard 

362  Steam  Kettle  Table  tilting  model 
Legion  Model  TAT,  standard 

363  Mixers 

60  qt.  Hobart  Model  H6OO 
c/w  attachments 

364  Mixers 

10  qt.  Hobart  Model  C-100 
c/w  attachments 

365  Mixers 

30  qt.  Hobart  Model  D-300 
c^  w  attacoments 

366  Bakers  Oven  Elektro-Dahlen 

Infra  bake,  5  decks,  independently  fixed 

Model  EID-5-J-8 

367  Attachment  Stands  for  Hobard  Mixers 

368  Electric  Beater  metal  bowl 
Hobart  K-4-B 

369  Bakers  scale  cap.l6  lb. 
Detccto  #1 

370  Ban  pans,  heavy  duty  W-E9001 

371  Rectangular  trays  V/-E2033 
37?    Pie  plates  9",  10" 

373  Layer  cake  pans 

374  Heavy  bakers  measures  1  pt.,lqt.,5  gal.,1  gal. 

375  c. 3. measures  graduated  1  pt.,  1  qt„, 
37b  Dry  measuring  sets  ^,J,1, 

377  Liquid  measures  Pyres  8  oz.,l6  oz.,32  oz. 

378  Juice  extractor  Bloomfield  #30 

379  Cake  pans  11",  9",  8" 
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3"0  Loaf  pans,  10^,11^,4,5 

381  Flat  bottom  bowls  1  qt.,2  qt.,3  qt. 

382  Oven  thermometer  10-600°  F 

383  Minute  timer  (up  to  60) 
3vS4  Wooden  rim  selves,  #l8,  #24,  #10 

385  Rolling  pins,  3",  2j",  ij" 

386  Wood  stirring  paddles 

387  Pastry  blenders,  hand  type 

388  Cake  coolers  nickel  plated 

389  Pastry,  scalloped  and  round 
2,  2i,  3, 

390  Ornamenting  sets,  52  tubes,  lncl,2  flower 
nails  and  48  page  instruction  booklet, 
plastic  box,  Pend.783 

31^1    standard  ornamenting  set 

392  Dismark  Table  Model  -  Pastry  Filler 

393  Garbage  Disposal  Unit  c/w  rinse  unit        • 
standard.  Waste  King  Model  EHD3-DTL 

394  Dlshwasnlng  Machine  1 
conveyor  type,  recirculating  pre-wash 

section,  steam  heat,  thermostatically 
controlled.  Champion  Model  20KPRB 

a]l  plastic  dish  racks     -  l4  each  l4 

all  plastic  cup  racks      -  10  each  10 

all  plastic  cutlery  racks   -  4  each  4 
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